The aim is, on the one hand, to observe and understand the processes of translation between culinary systems, considering the effects arising at the level of signification (Stano 2015: 48). On the other hand, this work provides methodological and epistemological contributions to the field of semiotics of food.
ent interdisciplinarity of semiotics (widely discussed and stressed by different scholars, starting from Charles Morris; cf. Withalm 2016 , Boris Uspenskij in Mazzali-Lurati 2014 ) is richly deployed here. As Stano declares repeatedly, methodological and theoretical transversality is essential in order to analyze signs, discourses and practices related to food (Stano 2015: 215) .
Food is 'such a complex phenomenon', presenting 'variety and variability' and requiring 'such a composite set of methodological approaches' that one can easily get lost (Stano 2015: 27) . Chapter 1 provides a critical review of contributions to the study of food, food symbolism processes of translation of washoku are identified: cases in which the processes of translation are 'explicitly displayed to "reassure" the customer', thus 'enhancing activities of desemantisation and resemantisation of the ethnic eating experience' (Stano 2015: 203) and cases in which these processes as well as the local sphere are concealed 'in order to create a total and completely absorbing experience' and 'to keep as faithful as possible to the source foodsphere' (Stano 2015: 203) . However, even in these cases, translation emerges and presents itself as unavoidable: in order to 'eat the Other' (Stano 2015: 203) , the source foodsphere has to be preserved, but the local foodsphere cannot be neglected.
